WHAT IS CLAIMED IS: 

1. A method for identifying an inhibitor of bitter tas^comprising 
(i) contacting a taste receptor with a G-protein, selected from the group consisting of 
transducin and gustducin, and a bitter tastant, under conditions suitable for activation of 
5 the G-protein by the bitter tastant, and measuring thelevel of G-protein activation; (ii) in 
a separate experiment, contacting a taste recentdr with a G-protein selected from the 
group consisting of transducin and gustdjion, the bitter tastant, and a test inhibitor, and 
measuring the level of G-protein acjmition, where the G-protein is the same as that used 
in part (i), where the condition^are essentially the same as in part (i), and where the test 
10 inhibitor is a structural homolog of adensoine monophosphate; and then (iii) comparing 
the level of activation j#i the G-protein measured in part (i) with the level of activation of 
the G-protein measured in part (ii), wherein a lower level of activated G-protein in the 
presence of the/test inhibitor has a positive correlation with an ability of the test inhibitor 
to inhibit tWperception of a bitter taste associated with the tastant. 
15 2. The method of claim 1 , where the taste receptor is comprised in an 

extract of taste receptor cells. 

3. The method of claim 2, where the extract is a composition comprising 
taste cell membranes. 

4. The method of claim 2, where the levels of G-protein activation in parts 
20 (i) and (ii) are measured by determining the sensitivity of the G-protein to trypsin 

digestion. 

5. The method of claim 3, where the levels of G-protein activation in parts 
(i) and (ii) are measured by determining the sensitivity of the G-protein to trypsin 
digestion. 

25 6. The method of claim 4, where the sensitivity of the G-protein to trypsin 

digestion is evaluated by determining the size of G-protein fragments resulting from 
exposure of the G-protein to trypsin. 

7. The method of claim 5, where the sensitivity of the G-protein to trypsin 
digestion is evaluated by determining the size of G-protein fragments resulting from 
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exposure of the G-protein to trypsin. 

8. The method of claim 1, where the taste receptor is comprised in a taste 
receptor cell in an animal. 

9. The method of claim 8, where the activation of G-protein is measured 
5 by nerve recording, wherein an increase in nerve response correlates with G-protein 

activation. 

10. The method of claim 8, where the activation of G-protein is measured 
by the consumption of a composition comprising the bitter tastant, and wherein an 
aversive response to the composition has a positive correlation with G-protein activation. 

10 11. The method of claim 1, wherein step (iii) identifies a lower level of 

activated G-protein in the presence of the test inhibitor, and the test inhibitor is further 
determined to elicit the perception of sweet taste. 

12. A method for identifying an inhibitor of bitter ta^comprising (i) 
contacting, in vitro, a taste receptor with a solution comprisi#ga G-protein selected from 

If the group consisting of transducin and gustducin, andx^tter tastant, under conditions 
suitable for activation of the G-protein by the bjtt^r tastant, and measuring the level of G- 
protein activation; (ii) in a separate experirrfent, contacting a taste receptor with a solution 
comprising a G-protein selected fromihe group consisting of transducin and gustducin, 
the bitter tastant, and a test inhibitor, and measuring the level of G-protein activation, 
20 where the G-protein is the smie as that used in part (i), where the conditions are 

essentially the same as/in part (i), and where the test inhibitor is a structural homolog of 
adenosine monophosphate; and then (iii) comparing the level of activation of the G- 
protein measurea in part (i) with the level of activation of the G-protein measured in part 
(ii), whereima lower level of activated G-protein in the presence of the test inhibitor has a 
25 positive correlation with an ability of the test inhibitor to inhibit the perception of a bitter 
taste associated with the tastant. 

13. The method of claim 12, where the taste receptor is comprised in an 
extract of taste receptor cells. 

14. The method of claim 13, where the extract is a composition 
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comprising taste cell membranes. 

15. The method of claim 13, where the levels of G-protein activation in 
parts (i) and (ii) are measured by determining the sensitivity of the G-protein to trypsin 
digestion. 

5 16. The method of claim 14, where the levels of G-protein activation in 

parts (i) and (ii) are measured by determining the sensitivity of the G-protein to trypsin 
digestion. 

17. The method of claim 15, where the sensitivity of the G-protein to 
trypsin digestion is evaluated by determining the size of G-protein fragments resulting 

10 from exposure of the G-protein to trypsin. 

18. The method of claim 16, where the sensitivity of the G-protein to 
trypsin digestion is evaluated by determining the size of G-protein fragments resulting 
frpap exposure of the G-protein to trypsin. 

19. A method for identifying an inhibitor of bitter taste^mprising (i) 
bntacting, in vitro, a taste receptor with a solution comprising ^a^G-protein selected from 

the group consisting of transducin and gustducin, and a bitter tastant, under conditions 
suitable for activation of the G-protein by the bittej>tastant, and measuring the level of G- 
protein activation; (ii) in a separate experimprfC contacting a taste receptor with a solution 
comprising a G-protein selected from the group consisting of transducin and gustducin, 
20 the bitter tastant, and a test inhibijkfr, and measuring the level of G-protein activation, 
where the G-protein is the s^me as that used in part (i), where the conditions are 
essentially the same as in part (i), and where the test inhibitor is not a peptide; and then 
(iii) comparing thej^vel of activation of the G-protein measured in part (i) with the level 
of activation ofXihe G-protein measured in part (ii), wherein a lower level of activated G- 
25 protein in ttfe presence of the test inhibitor has a positive correlation with an ability of the 
test inlybitor to inhibit the perception of a bitter taste associated with the tastant. 

20. The method of claim If, ^h^j^the taste receptor is comprised in an 
extract of taste receptor cells. 



21. The method of claim 




, where the extract is a composition 
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comprising taste cell membranes. 

22. The method of claim 20, where tfefe levels of G-protein activation in 
parts (i) and (ii) are measured by determining thy'sensitivity of the G-protein to trypsin 
digestion. 

23. The method of claim 2 V where the levels of G-protein activation in 
parts (i) and (ii) are measured by ^eteqjnning the sensitivity of the G-protein to trypsin 
digestion. 

24. The method o^fiJainu2^ 5 where the sensitivity of the G-protein to 
trypsin digestion is evaluated bVcietdbnining the size of G-protein fragments resulting 

1 0 from exposure of the G-protei/f to trypsin. 

25. The method of claim 23, where the sensitivity of the G-protein to 
trypsin digestion is evaluated by determining the size of G-protein fragments resulting 
from exposure of the G-protein to trypsin. 

26. A method for identifying an inhibitor of bitter taste ipstfivo comprising 
f(i) contacting a taste receptor with a G-protein, selected from tjjj&'group consisting of 
transducin and gustducin, and a bitter tastant, under coj^difions suitable for activation of 
the G-protein by the bitter tastant, and measurijjg'fhe level of G-protein activation; (ii) in 
a separate experiment, contacting a tasteptfceptor with a G-protein selected from the 
group consisting of transducin and^gustducin, the bitter tastant, and a test inhibitor, and 

20 measuring the level of G-projtdin activation, where the G-protein is the same as that used 
in part (i), where the cprfaitions are essentially the same as in part (i); and then (iii) 
comparing the lev^of activation of the G-protein measured in part (i) with the level of 
activation of the G-protein measured in part (ii), wherein a lower level of activated G- 
protein in tne presence of the test inhibitor has a positive correlation with an ability of the 
25 test in^oitor to inhibit the perception of a bitter taste associated with the tastant. 

27. A method for identifying an/inhibitor of bitter taste in vivo comprising 
(i) offering a test animal the choice of consjmiing either (a) a composition comprising a 
bitter tastant or (b) the composition coipprising the bitter tastant as well as a test 
inhibitor; and (ii) comparing the anj*funt of consumption of the composition according to 
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(a) or (b), wherein greater consumption of the composition according to (b) has a positive 
correlation with an ability of the test inhibitor t^nhibit the perception of bitter taste 
associated with the tastant. 

28. The method of claim 26, where the test inhibitor was found to inhibit 
5 the activation of a G-protein by the bitter tastant. 

29. The method of <^aim 27, where the test inhibitor elicits the perception 
of a sweet taste. 

30. A method eff inhibiting a bitter taste resulting from contacting a taste 
tissue of a subject with a bitter tastant, comprising administering to the subject an 

10 effective amount of a bitterness inhibitor. 

'I ^1$$ The method of claim^O^^erein the bitterness inhibitor is adenosine 
5' monophosphate. 

V ^3^^The method of claim^$*^ierein the bitterness inhibitor is thymidine 
5' monophosphate. 

15 . ^?^he method of clainj^^^herein the bitterness inhibitor is adenosine 

5' diphosphate. 

i ^The method of claim jOfwherein the bitterness inhibitor is adenosine 




3' monophosphate. 

<? 3^The method of claim ^30f^^erein the bitterness inhibitor is adenosine 
20 5 '-succinate. 

methocj. of claim >0f^ierein the bitterness inhibitor is adenosine 

5' triphosphate.. 

^7^£he method of claim ^^^erein the bitterness inhibitor is adenosine 
T monophosphate./ 

25 ^KThe method of claim 3-O^fierein the bitterness inhibitor is 5 '-cytidylic 

acid. c 

^9S^ie method of claim 30f^wherein the bitterness inhibitor is inosinic 

acid. 

ipsw 40. A method of inhibitingy^bitter taste of a composition, comprising 
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incorporating, int^ e composition, an^ffective j|mount of a bitterness inhibitor. 

9 r j^KThe method of claim^pfwherein the bitterness inhibitor is adenosine 
5' monophosphate.' — , 

y) ^2^- The method of claim .A^wherein the bitterness inhibitor is thymidine 
5 5' monophosphate. 



J ^J^TThe method of claim ^l^wi^eii 



The method of claim Jffi wherein the bitterness inhibitor is adenosine 

5' diphosphate.^ 

M(. The method of claim ^0;' wherein the bitterness inhibitor is adenosine 
y monophosphate^/ 

10 ^.4>xThe method of claim 4^w^vQin the bitterness inhibitor is adenosine 

5 '-succinate. ^ 

^ Jm. The method of claim 40^fterein the bitterness inhibitor is adenosine 
5' triphosphate. //> 



^47. The method of claim 40, wherein the bitterness inhibitor is adenosine 
15 2' monophosphate. 

>48. The method of claim-4tf, wherein the bitterness inhibitor is 5'-cytidylic 



acid. . ■ : , . 

49. The method of claim 40, wherein the bitterness inhibitor is inosinic 

acid. 

20 50. A method of producing the pp^ption of a sweet taste by a subject, 

comprising administering, to the subject, a. composition comprising a compound that acts 
as a bitterness inhibitor in addition to eliciting a sweet taste. 

5 1 . A composition coptfprising a bitter tastant and a bitterness inhibitor, 
where the bitterness inhibitor is pj^sent at a concentration which inhibits bitter taste 
25 perception. , . 

^Szf^ie composition of claini r 54 > T^erein the bitterness inhibitor is 
adenosine 5' monophosphate. / 

The composition of clainuST/wherein the bitterness inhibitor is 
thymidine 5' monophosphate. 
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wherein the bitterness inhibitor is 



(j^^^f^The composition of clair 
adenosine 5' diphosphate. 

^^The composition of claim; 
adenosine 3' monophosphate. 

5£/The composition of claim, 
adenosine 5 ' -succinate. 

^£^5^The composition of clairn^ 
adenosine 5' triphosphate. 

>8fThe composition of claim^ffwherein the bitterness inhibitor is 





wherein the bitterness inhibitor is 



wherein the bitterness inhibitor is 



wherein the bitterness inhibitor is 




, wherein the bitterness inhibitor is 5'- 




10 adenosine T monophosphate. 

^^TThe composition of clair 
cytidylic acid. 

^OTThe composition of claim^zQ, wherein the bitterness inhibitor is 

inosinic acid. 

61. A composition comprising a bitter tastant and a bitterness inhibitor, 
where the bitterness inhibitor is preseyft at a concentration which inhibits bitter taste 
perception and which elicits the perception of a sweet taste. 

62. A composition comprising a bitterness inhibitor, where the bitterness 
inhibitor is present at a cojxientration which elicits the perception of a sweet taste. 

63. A method for identifyin^a^Bitter tastant comprising 
) contacting a taste receptor with a^Gr^protein, selected from the group consisting of 

ransducin and gustducin, an^^test tastant, under conditions suitable for activation of the 

-protein by the test ta^t^nt, and measuring the level of G-protein activation; (ii) in a 
Separate experiment; contacting a taste receptor with a G-protein selected from the group 
25 consisting of tra6sducin and gustducin, the test tastant, and a bitterness inhibitor, and 
measuring the level of G-protein activation, where the G-protein is the same as that used 
in part (i)Yand where the conditions are essentially the same as in part (i); and then (iii) 
comparing the level of activation of the G-protein measured in part (i) with the level of 
activat/on of the G-protein measured in part (ii), wherein a lower level of activated G- 
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protein in the presence of the bitterness inhibitor has a positive correlation with an ability 
of the test tastant to elicit the perception of a bitter taste. 
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